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Disclosure  to  Promote  the  Right  To  Information 

Whereas  the  Parliament  of  India  has  set  out  to  provide  a  practical  regime  of  right  to 
information  for  citizens  to  secure  access  to  information  under  the  control  of  public  authorities, 
in  order  to  promote  transparency  and  accountability  in  the  working  of  every  public  authority, 
and  whereas  the  attached  publication  of  the  Bureau  of  Indian  Standards  is  of  particular  interest 
to  the  public,  particularly  disadvantaged  communities  and  those  engaged  in  the  pursuit  of 
education  and  knowledge,  the  attached  public  safety  standard  is  made  available  to  promote  the 
timely  dissemination  of  this  information  in  an  accurate  manner  to  the  public. 


Mazdoor  Kisan  Shakti  Sangathan 
"The  Right  to  Information,  The  Right  to  Live'' 
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FOREWORD 

This  Indian  Standard  was  adopted  by  the  Bureau  of  Indian  Standards,  after  the  draft  finalized  by  the  Fish  and 
Fisheries  Products  Sectional  Committee  had  been  approved  by  the  Food  and  Agriculture  Division  Council 

Threadfin  ( Indian  tussle  fish ),  commonly  known  as  DARA,  is  an  important  fish  of  the  Maharashtra  and  Gujarat 
coasts  and  is  mostly  sold  as  fresh  and  frozen  fish. 

Earlier,  the  requirements  of  threadfin  were  covered  under  separate  standards,  namely,  IS  4781  :  1978  'Specification 
for  threadfin,  fresh  {first  revision  )'  and  IS  4796  : 1 977  '  Specification  for  threadfin,  frozen  (first  revision ) ' .  While 
reviewing  these  standards,  it  was  decided  to  revise  these  standards,  amalgamating  them  into  one  comprehensive 
standard,  to  make  it  user  friendly.  Consequently,  this  standard  will  supersede  IS  4781  and  IS  4796. 

In  the  preparation  of  this  standard,  due  consideration  has  been  given  to  the  Prevention  of  Food  Adulteration  Act, 
1 954  and  Rules  framed  thereunder  and  Standards  of  Weights  and  Measures  (Packaged  Commodities)  Rules,  1 977. 
However,  this  standard  is  subject  to  the  restrictions  imposed  under  these,  wherever  applicable. 

For  the  purpose  of  deciding  whether  a  particular  requirement  of  this  standard  is  complied  with  the  final  value,observed 
or  calculated,  expressing  the  result  of  a  test  or  analysis,  shall  be  rounded  off  in  accordance  with  IS  2  : 1 960  'Rules 
for  rounding  off  numerical  values  ( revised ) ' .  The  number  of  significant  places  retained  in  the  rounded  off  value 
should  be  the  same  as  that  of  the  specified  value  in  this  standard. 
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Indian  Standard 


THREADFIN  —  FRESH  AND  FROZEN 
SPECIFICATION 


1  SCOPE 


1. 1  This  standard  prescribes  the  requirements  and  the 
method  of  sampling  and  test  for  fresh  threadfin  and 
frozen  eviscerated  threadfin. 

1.1.1  The  term  threadfin  shall  apply  to  the  following 

species: 

Eleutheronema  tetradactylum 
Polydactylus  indicus 
Polynemus  heptadactylus 

2  REFERENCES 

The  following  standards  contain  provisions  which 
through  reference  in  this  text,  constitute  provisions  of 
this  standard.  At  the  time  of  publication,  the  editions 
indicated  were  valid.  All  standards  are  subject  to 
revision  and  parties  to  agreements  based  on  this 
standard  are  encouraged  to  investigate  the  possibility 
of  applying  the  most  recent  editions  of  the  standards 
indicated  below: 


IS  No. 
2237:1997 

4303 


Title 

Prawns  (  shrimps  )  —  Frozen  — 
Specification  ( third  revision ) 


Code  of  hygienic  condition  for  fish 
industry 

(Part  1 ) :  1975  Pre-processing  stage  (first revision) 

( Part  2 ) :  1975   Canning  stage  (first  revision ) 

4793  :  1999         Whole  pomfret  —  Frozen  (  second 
revision  ) 

5887  Methods  for  detection  of  bacteria 

(Part3):1976  responsible  for  food  poisoning: 

Part  3  Isolation  and  identification 

of  Salmonella  and  Shigella  ( first 

revision  ) 


11427:1985 


3  GRADES 


Methods  for  sampling  for  fish  and 
fisheries  products 


3. 1  Each  threadfin,  fresh  or  frozen  shall  be  either  of  the 
following  three  grades  based  on  the  mass  of  a  single 
threadfin.  For  frozen  threadfin,  the  mass  shall  be  taken 
after  thawing: 

Grade  Designation  Mass,  kg 

Extralarge  Above  10 

Large  5  to  10 

Small  Below  5 


NOTE  —  The  mass  of  frozen  threadfin  shall  be  taken 
after  thawing. 

4  DESCRIPTION 

The  fish  (fresh  or  frozen),  its  skin  and  flesh  shall  have 
characteristic  colour.  The  gills  should  be  reddish  and 
free  from  discoloured  mucous.  The  meat  and  stomach 
portion  should  be  firm. 

5  REQUIREMENTS 

5.1  The  material  shall  be  prepared  and  processed  as 
given  in  Annex  A,  under  hygienic  conditions  as 
prescribed  in  IS  4303  ( Part  1 )  and  IS  4303  ( Part  2 ). 

5.2  The  material  shall  be  clean,  wholesome  and  free 
from  defects. 

5.3  The  fish  used  for  freezing  shall  be  whole  or  gutted. 
In  case  the  fish  is  gutted,  the  entrails,  air  bladder  and 
the  membrane  of  the  gut  cavity  shall  be  removed  and 
the  eviscerated  fish  shall  be  washed  thoroughly  with 
clean  potable  water  to  remove  blood. 

5.4  The  frozen  threadfin,  on  thawing,  shall  be  in  sound, 
intact  and  undamaged  conditions. 

5.5  The  product  shall  be  free  from  foreign  matter. 

5.6  The  material  shall  conform  to  the  requirements 
prescribed  in  Table  L 

5.7  No  sample  of  fresh  and  frozen  tlireadfin  shall  contain 
histamine  content  exceeding  20  mg/kg  when  tested  by 
the  method  given  in  Annex  B  of  IS  4793 . 

6  PACKING  AND  MARKING 

6.1  Packing 

The  material  shall  be  packed  in  suitable  container  as 
agreed  between  the  purchaser  and  the  processor  In 
the  absence  of  any  such  agreement  the  material  shall 
be  packed  in  containers  which  may  withstand  the  stress 
and  strain  of  transportation  and  can  prevent 
deterioration  during  transportation  and  frozen  storage. 
A  layer  of  polyethylene  shall  be  used  between  the 
material  and  the  container  when  individually  frozen 
threadfins  are  packed. 

6.2  Marldng 

6.2.1  Each  container  of  fresh  material  or  each  wrapped 
frozen  material  shall  be  marked  or  labelled  with  Ihc 
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Table  1  Requirements  for  Fresh  and  Frozen  Threadfin 

(Clause  5.6) 


SI 
No. 

(1) 

i) 

1') 

iii) 

IV) 
V) 

VI) 

vii) 
viii) 

IX) 
X) 

xi) 


Characteristic 


(2) 


Total  bacterial  count/g  in  the  finished  product.  Max 
Escherichia  coli  count/g.  Max 
Faecal  Streptococci  count/g.  Max 
Coagulase  positive  Staphylococci/ g.  Max 
Salmonella/Arizona,  per  25  g 

Shigella,  per  25  g 

Vibrio  Cholerae,  per  25  g 

Listeria  Monocytogenes,  per  25  g 

Formaldehyde,  mg/kg.  Max 
Indole,  mg/kg.  Max 

Heavy  Metals: 

a)  Mercury,  mg/kg.  Max 

b)  Copper,  mg/kg.  Max 

c)  Zinc,  mg/kg.  Max 

d)  Arsenic,  mg/kg.  Max 

e)  Lead,  mg/'kg.  Max 

f)  Tin,  mg/kg.  Max  : 

For  product  in  tin  plate  containers 
For  product  in  other  containers 


Requirement 

Method  oi 

'  Test,  Ref  to 

Fresh 

Frozen 

Annex  of 

Other  Indian 

IS  2237 

Standard 

(3) 

(4) 

(5) 

(6) 

100  000 

100  000 

B 

— 

20 

20 

C 

— 

100 

100 

D 

— 

100 

100 

E 

— 

Absent 

Absent 

F 

— 

per  25g 

Absent 

Absent 

— 

IS  5887 

per  25g 

per  25  g 

(Part  3) 

Absent 

Absent 

G 

— 

per  25g 

per  25g 

Absent 

Absent 

H 

— 

per  25g 

per  25g 

10.0 

10.0 

J 

— 

2.5 

2.5 

K 

— 

0.5 

0.5 

L-3 

20.0 

20.0 

L-4 

— 

50.0 

50.0 

L-4 

— 

1.1 

1.1 

L-5 

— 

1.0 

1,0 

L-6 

— 

250.0 

250.0 

L-7 



50.0 

50.0 

L-7 

— 

following  particulars: 

a)  Name  and  type  of  the  material  (fresh  or  frozen); 

b)  Name  and  address  of  the  processor; 

c)  Batch  or  code  number; 

d)  Grade; 

e)  Net  mass; 

f)  Date  of  packing; 

g)  The  words  'Best  before (month  and 

year  to  be  indicated)';  and 

h)  Any  other  requirements  as  specified  under 
the  Standards  of  Weights  and  Measures 
(Packaged  Commodities)  Rules,  1911 1 
Prevention  of  Food  A  dulteration  Rules,  1 955 . 


6.2.2  BIS  Certification  Marking 

The  product  may  also  be  marked  with  the  Standard 
Maik, 

6.2.2,1  The  use  of  the  Standard  Mark  is  governed  by 
the  provisions  of  the  Bureau  of  Indian  Standards  Act, 
1986  and  the  Rules  and  Regulations  made  thereimder. 
The  details  of  conditions  under  which  the  licence  for 
the  use  of  Standard  Mark  may  be  granted  to 
manufacturers  or  producers  may  be  obtained  from  the 
Bureau  of  Indian  Standards. 

7  SAMPLING 

The  method  of  drawing  representative  samples  of  the 
material,  both  fresh  and  frozen  for  test  and  the  criteria 
for  conformity  shall  be  according  to  the  method 
prescribed  in  IS  1 1427. 
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ANNEX A 
(Clause  5.1) 


A-1  FRESH  THREADFIN 

A-1.1  Preparation 

A-L 1. 1  The  material  shall  be  washed  in  clean  potable 
water  containing  Smg/kg  chlorine  to  remove  all 
adhering  impurities  and  shall  be  iced  immediately  in 
suitable  containers. 

A-1.1,2  The  material  shall  be  grouped  according  to  the 
grade  of  the  fish  ( see  3.1 ). 

A-1. 1.3  The  temperature  of  the  fish  in  the  container 
shall  not  exceed  S'^C  at  any  time. 

A-2  FROZEN  THREADFIN 

A-2.1  Processing 

A-2. LI  Clean,  wholesome  and  fresh  threadfm  which 


do  not  show  any  signs  of  spoilage  shall  be  used 
(see  5.1  to  5.6).  In  case  the  fish  is  gutted,  the  entrails, 
air  bladder  and  the  membrane  of  the  gut  cavity  shall 
be  removed  and  the  eviscerated  fish  shall  be  washed 
thoroughly  with  clean  potable  water  to  remove  the 
blood. 

A-2. 1.2  The  fish  shall  be  properly  iced  and  maintained 
at  a  temperature  not  exceeding  5°C  till  transported  to 
the  factory  for  freezing. 

A-2.1.3  The  material  shall  be  quick  frozen  at  a 
temperature  not  exceeding  — 40^C  in  the  minimum 
possible  time  and  the  quick  frozen  material  shall 
be  stored  in  the  cold  storage  at  a  temperature  not  below 

-23°C 

A-2. 1,4  The  material  may  be  grouped  according  to 
grades  (5^^3.1). 


Bureau  of  Indian  Standards 

BIS  is  a  statutory  institution  established  under  the  Bureau  of  Indian  Standards  Act,  1986  to  promote 
harmonious  development  of  the  activities  of  standardization,  marking  and  quality  certification  of  goods  and 
attending  to  connected  matters  in  the  country. 

Copyright 

BIS  has  the  copyright  of  all  its  publications.  No  part  of  these  publications  maybe  reproduced  in  any  form  without 
the  prior  permission  in  writing  of  BIS.  This  does  not  preclude  the  fi'ee  use,  in  the  course  of  implementing  the 
standard,  of  necessary  details,  such  as  symbols  and  sizes,  type  or  grade  designations.  Enquiries  relating  to 
copyright  be  addressed  to  the  Director  (Publications),  BIS. 

Review  of  Indian  Standards 

Amendments  are  issued  to  standards  as  the  need  arises  on  the  basis  of  comments.  Standards  are  also  reviewed 
periodically;  a  standard  along  with  amendments  is  reaffirmed  when  such  review  indicates  that  no  changes  are 
needed;  if  the  review  indicates  that  changes  are  needed,  it  is  taken  up  for  revision.  Users  of  Indian  Standards 
should  ascertain  that  they  are  in  possession  of  the  latest  amendments  or  edition  by  referring  to  the  latest  issue 
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This  Indian  Standard  has  been  developed  from  Doc  :  No.    FAD  12  ( 678 ). 
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